
Kitchen Tea Menu selection: 



 

Breakfast Tea menu: 
Vanilla yoghurt pots served with granola & fresh berries (V)  

Fresh seasonal fruit (V) 

Zucchini and bacon quiche 

Asparagus & feta quiche 

 Pancakes with cinnamon and brown sugar  

Mini croissant with double smoked leg ham & gruyere cheese  

Mini croissant with tomato & gruyere cheese  

Mini croissants, butter & strawberry jam 

 

Additional options: 
Tea & coffee station. 

Cheese platter. 

Pastry platters / additional pastries. 

Fresh rooibos ice tea arrival bar (lavender & orange, mint & lemon, berries & honey). 

 

 

 

 

 

 

 

 



Kitchen Tea Menu 1: 
Sweet Baked Assorted mixed mini Danishes. 

Individually baked cheese cake squares fresh berry coulis. 

Pavlova topped with fresh fruits and whipped cream. 

Dark moist chocolate cake covered in a chocolate ganache with white chocolate and strawberries. 

Carrot cake covered in a cream cheese icing, crumbled walnut topping. 

Savoury: 
Mini puff pastry tartlets: feta tomato thyme / mushroom duxelle / olive & buffalo mozzarella. 

Assorted French loaf canapés / toppings of choice. 

Scones and muffins served with preserves. 

Homemade assorted Thai Spring rolls. 

 

Additional options: 
Tea & coffee station. 

Cheese platter. 

Pastry platters / additional pastries. 

Fresh rooibos ice tea arrival bar (lavender & orange, mint & lemon, berries & honey). 

 

 

 

 

 

 

 

 



Kitchen Tea Menu 2: 
 

Roast Chicken whole grain mustard Sandwich with Mayo 

Leg Ham, Cheddar Cheese & Pickle 

Roast Beef, Seeded Mustard, Mayo, Rocket & Tomato 

Smoked Salmon, Cream Cheese, Capers 

Egg & cos Lettuce with Mayo 

Cucumber, Dill & Cream Cheese 

Sliced Beetroot, Humus, Dukkha, Garden Greens (V) 

Quiche: 
Spinach, Feta & Tomato (V) 

Mushroom, Leek & Feta (V) 

Quiche Lorraine (Bacon) 

Pies: 

Served as slices 
Beef Stroganoff Pie 

Chicken and mushroom Pie 

Sausage rolls 
Classic Sausage Rolls 

Spinach & Feta pies 

Sweet treats: 
Chocolate Eclair 

Mixed Berry cheese cake 

Apple Crumble Bake cups 

Apple and custard Danish 

Dark Choc mouse cups with strawberries 

 



Kitchen Tea Menu 3: 

Sandwiches: 
Smoked salmon with cream cheese and cucumber 

Grilled sliced chicken and avocado with aioli on rye bread 

Tomato and buffalo mozzarella on sourdough with basil oil 

Egg mayo with cos lettuce on seeded roll 

Savoury 
Chicken and mushroom pies 

Mini Bobotie tarts with chutney 

Mini cheese and chorizo tarts with feta 

Sweet 
Éclairs / Open éclairs 

Fruit curd tartlets 

Iced carrot cake 

Lemon meringue cups meringue 

Chocolate ganache slices with white chocolate 

Oven baked crème Brule 

Pavlova with berries and passion fruit 

Scones with jam and cream 

Strawberries dipped in chocolate 

 

Additional options: 
Tea & coffee station. 

Cheese platter. 

Pastry platters / additional pastries. 

Fresh rooibos ice tea arrival bar (lavender & orange, mint & lemon, berries & honey). 

 

 



 

Kitchen Tea menu 4 

Savoury eats 
 
 

Roasted pumpkin, goats cheese, rocket & caramelised onion wraps (V) 

Rare roast beef, caramelised onion, mayonnaise & rocket wraps 

Blinis with smoked salmon and cream cheese or smoked salmon finger sandwiches 

Egg mayonnaise or crust less cucumber sandwiches  
Melon wedges wrapped in Parma ham 

 

Sweet treats 
 

Red velvet cupcakes  
Brownies with dark chocolate ganache 

Cheesecake with granadilla topping 
Berry and fruit Pavlova  

 

Healthy options 
 

Fresh crudités (cucumber, celery and carrot sticks for dipping) 
Fresh strawberries, or even fruit kebabs 

Roast vegetable plate 
 

Additional option: Drinks 
Ceylon tea, rooibos tea, herbal and fruit teas, coffee, cordials, freshly squeezed orange juice 

and bubbly champagne 
Various pâtés, dips and breads, and a cheese platter with crackers, preserved figs 

 
                                            

https://www.lecreuset.co.za/recipes/blinis-with-smoked-salmon-and-cream-cheese/
https://www.lecreuset.co.za/recipes/?s=cupcake
https://www.lecreuset.co.za/recipes/?s=brownie
https://www.lecreuset.co.za/recipes/?s=cheesecake


 

The imagination box catering company in Johannesburg offers a high tea 
menu. Our take on the kitchen tea menu:  

We offer a unique set of kitchen tea menus with enough variety for any bride to be pleased. 

A kitchen tea is a wonderful way to celebrate an exciting new chapter in the bride’s life, and 
to help equip the newlyweds get off to a festive and fun – yet also practical and caring – start 

to their marriage. Don’t be intimidated by the idea of organising the kitchen-tea party: a 
fabulous get-together is easier to pull off than you think. 

Critical to success is to remember that this occasion is all about the bride and not to mention 

the catering. In fact, a fabulous high-tea bridal shower is an all-inclusive celebration that will 
be enjoyed equally by everyone from the precious little flower girl to her intimidating granny 

and lovely new mother-in-law. 

Our suggestion: An Action plan 

Guest list.  

Do not make the mistake of inviting someone to the kitchen tea who has not been invited to 

the wedding. 

Top secret or not?  

Decide up front whether it is to be a surprise party or not. 

Choose a colour scheme.  

Find out what the bride’s favourite colour is, and then create your colour scheme 

accordingly. 

Party decor.  

Set the scene for an indulgent high tea with a beautifully decorated table and a choice of one 

of the above catering menus from the Imagination box catering company 



Catering.  

If you’re not a foodie, or possess little to no culinary flair, let us help to draw up the menu. 

Think, a balance, a good spread of savoury eats and sweet treats. 

Staff members.  

Arrange some extra help on the domestic front so even if you’re the hostess you’ll be able to 

join in the fun instead of constantly having to boil the kettle and refill teapots. 

Gifts. 

Stick to a theme or essentials to get the lovely couple off to a good start 

 

 

 

 


